The nutrient value, the chemical, and the microbiological quality of packaged, raw and powder milk samples were assessed. Data were obtained for fat, solid not fat, protein, and calcium contents of milk. Ash percentage, lead, and cadmium concentrations, in addition to possible microbial contamination were also determined. Results showed compliance of long life sterilized packaged milk with Egyptian standards for most of samples, especially in fat and solid not fat contents. These ranged from 3.10-3.80% and 8.24-9.07%, respectively. Lead content ranged from 0.03-0.55 ppm in liquid milk whereas cadmium ranged from 0.002-0.03 ppm. Protein and calcium contents varied (insignificantly and significantly, respectively) among different milk producing companies. Many (76.00%) had total bacterial count in milk higher than Egyptian Standards (<10 cfu/ml). Buffalo raw milk, and milk powder were complying with Egyptian Standards concerning their nutrient values, however the former had high total bacterial count (4.9710 6 cfu/ml) in addition Staphylococcus aureus was detected.
INTRODUCTION
The quality control assessment is a matter of prime interest for food producers.
The society is becoming more and more sensitive about the quality of the food which is consumed. (1) Milk quality deterioration is perceived by the consumer through off-flavours that may be caused by both feeding conditions of the animal with certain pastures (2) or chemical, physicochemical, or microbiological changes in the product itself. (3) (4) (5) (6) (7) Among these defects, light-induced off-flavours are probably the most common in milk attributed to two distinct causes. The first, a "burnt sunlight flavour" develops during the first 2 or 3 days of storage and is caused by degradation products of sulfur containing amino acids of the whey proteins (8) mainly methional (9) The second is a metallic or cardboardy off-flavour that (11, 12) Raw Buffalos milk,
on the other hand, should contain not less than 5.5% fat and not less than 8.75% solid not fat. (11) For whole milk powder, fat content should range between 26% to less than 42%. (13) Lactating cows may possibly be exposed to high quantities of toxic metals, such as Cd and Pb, in the environment. (14) The relationship between environmental lead pollution and lead in processing contamination, and storage temperature. (16) Packaging is also a factor of utmost importance effectively protecting the product from microbial recontamination. (17) In order to realize a successful total quality management program in packaged milk producing plants, antibiotic-free milk should be only used. (18) 
MATERIAL AND METHODS

Sampling
Chemical tests
Fat determination
Fat content of milk samples was determined using Gerber method for fat determination and expressed as percentage of milk fat. (19) Solid not fat determination
Solid not fat content of milk was determined using the method described in the Egyptian standards 155/1974. (19) 
Protein determination
Milk protein content was determined on 10g milk by the macro Kjeldahl method using the factor N  6.38. (20) pH determination pH of liquid milk and acidity of powder milk were determined according to the method described in the Egyptian standards 155/1974. (19) 
Ash determination
Ash content of milk samples was determined by heating the dried residue of milk at a temperature not exceeding 500ºC so that the chlorides are not volatilized. (20) Calcium determination Calcium content of milk was determined according to the method described in Pearson's chemical analysis of foods (20) using Atomic Absorption spectroscopy (SCHIMADSU AA-680 flame system).
Lead and cadmium determination
The ashing method suggested by king and Dunkley was used. (21) Then Pb and Cd concentrations were determined after injection in Atomic Absorption spectroscopy (SCHIMADSU AA-680 flame system). (20) 
Antibiotics residues detection
A rapid test for β-lactam and
Tetracycline residues was done using Twin sensor BT kit (product reference: BT00640). (22) 
Microbiological examination
All milk samples were subjected to the following tests.
1-Standard heterotrophic plate count using pour plate method.
2-Detection of E. coli using multiple tube dilution method.
3-Detection of Staphylococcus aureus.
4-Detection of Salmonella. The total bacterial count of long life sterilized packaged milk varied significantly (P = 0.006). It ranged from < 10 cfu/ml (companies 2, 9, and 10) to a high of 6.22 
5-Detection of

DISCUSSION
The quality of food, such as milk and dairy products may be defined as that sum of characteristics which enable the food to satisfy definite requirements and which determine its fitness for consumption. (24) In this sense, quality can be judged by means Egyptian standards. (12, 13) Concerning raw milk, Staphylococcus aureus was the only pathogen detected but at counts of 1.2810 3 ±1.8010 3 cfu/ml which was higher than those of the Egyptian standards (10 2 cfu/ml). (11) Regarding mold and yeast count, it was <10 cfu/ml for most of milk samples.
However, total bacterial counts varied among the collected milk samples; counts ranged from <10 (company 9,10 and milk powder) to 6.2210 3 ±1.2310 4 (company 4). Hence, many company producing long life sterilized packaged milk were not complying with the Egyptian standards regarding total bacterial count which should not exceed 10 cfu/ml. (12) This is an indication of the poor milk collection practices. (17) 
CONCLUSION
All packaged long life sterilized milk samples complied with Egyptian standards concerning fat content, whereas 11.53%
were not complying in solid not fat content. 
